Sao Lourengo do Barrocal

Rosé Wine 2017
DENOMINATION OF ORIGIN  DOC Alentejo
SAO LOUREN(O HARVEST YEAR 2017
B A R RO C A L AGE OF VINES 7 years / 32 years (Aragonez)
» .y I SOIL GEOLOGY Granitic terrain
N )’* . yios, - GRAPE VARIETIES Touriga Nacional, Aragonez, Alicante Bouschet

Manual harvesting, separated by grape variety, with sorting,
VINIFICATION destemming, crushing, pressing, and alcoholic fermentation in
concrete vat at a controlled temperature.

TECHNICAL INFORMATION  Alcohol/Volume: 13% Total acidity: 4,6 g/1 pH:3,5

DOC ALENTEJO

Pink-reddish colour. Intense nose, with sophisticated notes of

2017 PORTUGAL berries and a slight touch of flowers and melon. Fresh and light,

L VinhoRost RaséWine TASTE it’s a wine with a good extraction of flavours, defined aromatic
‘'ouriga Nacional, Aragonez, Alicante Bouschet . . . . .

notes and good minerality. Aftertaste with medium persistence.
Uvas produzilas naherdade ¢ vindimadas dméa Ideal to accompany meals or to drink on its own, by the glass.

Estate grown and hand-picked grapes.

WINEMAKER Susana Esteban
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